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Lake Arrowhead   
Winter Wedding Package 2010 

 
Our Wedding package includes: 

• A selection of buffet hors d’oeuvres (dinner package only) 
• A three-course lunch or dinner  
• Wedding cake 
• Iced tea, coffees 
• Champagne toast 
• Reduced Ceremony Fee of $1,000  
• A variety of food & beverage enhancements may be added at additional cost to enhance your 

wedding day.  
 

2010 Winter Package Pricing: 
Luncheon Package:  $39.00 per person 

Retail Value of $50 per person 
Dinner Package:  $49.00 per person 

Retail Value of $70 per person 
 

 

• Promotion is available for wedding receptions booked January through March 2010  
• Must mentioned promotion at time of booking 
• Package is not subject to substitutions 
• Based on Availability 
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RECEPTION 

 
Buffet Hors d’oeuvres 

for dinner booking only 
Imported & Domestic Artisan Cheeses 

Our Chef keeps upwards of 14 Specialty Handcrafted Cheeses  
from around the world on hand.   

Paired with Organic Raw Honeycomb, Sliced Seasonal Fruit, 
Spiced Nuts and Specialty Water Crackers 
A truly unique treat to start off your evening. 

 
 

PLATED LUNCH & DINNER OPTIONS  

Plated meal packages include BIN189 Bakeshop rolls with sweet butter, iced tea, 
Arrowhead blend regular or decaffeinated coffee, wedding cake and Champagne toast. 

 
Salad 

Select one please 
 
 

Locally Grown Organic Baby Greens 
Field Greens, Pear Tomatoes, 

Red Onion, Balsamic Vinaigrette 

Caesar 
Crispy Romaine Lettuce, Garlic Herb Croutons,  

Shaved Parmesan Cheese 
Creamy Caesar Dressing 

Baby Arugula 
Marinated Baby Artichokes, Shredded Celery Root, Sliced Shiitake Mushrooms, 

Shaved Parmesan, Lemon-Thyme Vinaigrette 
 

 
Entrée Selections 

Select three please 
 

Wild Mushroom Ravioli 
Braised Rapini, Roasted Roma Tomatoes,  

Parmesan Broth 

Rosemary Grilled Chicken Breast 
Balsamic Roasted Asparagus, Shitake Whipped 

Potatoes, Lemon Chicken Jus 
 

Artichoke Stuffed Chicken Breast 
Kalamata, Tomato, Artichoke and Goat Cheese Stuffed 

Chicken Breast, Toasted Organic Wild Rice,  
Baby Carrots, Yellow Beans, Basil Vinaigrette 

Lavender Scented Salmon 
French Beans Glazed in Truffle Honey, 

 Fingerlng Potatoes, Pinot Grigio Beurré Blanc 

Steak Au Poivre 
Block Cut Strip Loin, Roasted Garlic Mashed Potatoes,  

Sautéed Baby Carrots, Asparagus,  
Brandy Peppercorn Sauce 

 
Dessert 

Custom Designed Wedding Cake 


	Artichoke Stuffed Chicken Breast

